SUGARHOUSE  AND  REFINERY  METHODS
IT is not intended to discuss in detail either laboratory
methods or processes of sugar manufacture, as there
are many excellent treatises exclusively devoted to these
matters. The subject will be dealt with very generally,
to illustrate the nature of the work required of the sugar
chemist, who often is made responsible for the manage-
ment of the factory work itself. He should seek to master
thoroughly the chemical and engineering principles on
which the work is based, rather than simply learn details
of special methods and processes. Local conditions of
one sugarhouse often require radical changes, and the
development of a scheme of work differing materially
from that in practice elsewhere. In this chapter, certain
basic methods only will be enlarged upon, and a scheme of
chemical control of a cane-sugar house given as merely
suggestive of how such work is done.
In the manufacture of sugar from the canc> as a finished
product for the consumer, the work is divided between
the factories at the plantation, which make a crude prod-
uct, and the refineries, that purify, decolorize, and recrys-
tallize this " raw sugar." In the United States, practically
all the sugar from the cane reaches the consumer through
the refinery. Beet sugar, to a large extent, is made and
refined in the same factory, although large quantities of
raw beet sugars are made in Europe specially for export.